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Third column, Goiffron reference, change to: 
Manuel De Coprologie ete. 


orientation. 


Summary, 21st line, change to: flatulence. Fermentation Prod- 
First column last line, change to: carbon dioxide 
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orange peel carotenoids, 947 
soybean flake lipids, 803 
extractive aspects 
tomato processing, 113 


and optimization, 


extrusion 
and expansion of rice, 567 


F 


fat 
chicken frankfurter quality, 808 


feeal streptococci 
in industrially processed food, 1316 





feed 
from whey, 186 
fellowships 
IFT administered, listing of, 1157 
FEMA 
flavor industry association, service by, 
1362 
fermentation 
for miso-type products, 554 
microbial, blue cheese flavors from, 
1390 
fertilizers 
spinach composition, 937 
films 
plastic, volatiles in foods, 47 
firmness 
apple, 333 
cherry, measuring, 259 
fish 
by-products processing, odor suppres- 
sion in, 1346 
holding in aleohol for FPC, 254 
products, irradiation, 1071 
fish protein 
enzyme activity in hydrolysis, 107 
flatulence 
from eating beans, 795 
flavor (s) 
analysis by mass spectrometry, 1435 
analysis, liquid chromatography for, 
1346 
analysis, nature of problem, 1436 
analytical research techniques, 1432 
blue cheese, from microbial fermenta- 
tion, 1390 
books reviewed, 1446 
eabbage, volatiles in, 1430 
earbonylic, stabilization by trace al- 
kali, 1384 
chicken, constituents of, 1430 
coconut, principles of, 1382 
compounds, country cured hams, 251 
definitions of, 1360 
definition through threshold data on 
pure compounds, 1378 
food, carbon dioxide for extraction of, 
1382 
garlic, new product entered, 1374 
ham, characteristics of cured, 1386 
hydrogenation, in butteroil, 244 
ice cream mixes due to corn syrup, 
1215 
identification of compounds, techniques 
for, 1433 
imitation, consumers’ view of, 1360 
info portfolio, 1346 
isolation and concentration of, 1432 
lima bean powder, stability, 842 
meat, role of amino acids and sugars 
in, 1386 
modification by 5’-ribonucleotides, 1364 
oranges, stability of, 1390 
perception, role of enzymes in, 1382 
profiles from panel testing, use of, 
1430 
reconstitution problems of, 1346 
separation of compounds by gas chro- 
matography, 1432 
tomato components characteristic of 
fresh and cooked product, 1390 
volatiles and their precursors, 1430 
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flavor industry 
FEMA, services to, 1362 
food industry, reflections on relation, 
1496 
food technologists, proper use by, 1343 
regulatory outlook for, 1360 
trends worth watching by the food in- 
dustry, 1359 
flexible films 
for food packages, 92 
flour 
wheat, protein-starch separation, 560 
flow 
of eggs through pasteurizer, 678 
flow and pressure drop 
relationship, fluidized bed, 
flowrate 
ginger syrup preservation, 95: 
fluidized bed 
centrifugal, studies, 1457 
foaming ; 
whole eggs and yolks, 262 
foam-mat dried 
orange powder, stability, 681 
food(s) 
canned, headspace gases, separate esti- 
mation of, 1419 
catty taint in, screening tests for, 1373 
contact surfaces, ecosystems, 67 
convenience, 441 
courses, subject matter outlines, 307 
flavors and their precursors, 1430 
flexible film packages, 92 
for man—2000 A.D., 654 
from whey, 186 
frozen prepared, review of heating de- 
vices for, 1568 
juices, surface tension, 694 
low-moisture studies, 1241, 1257 
natural toxicants, 1041 
new, marketing, 1159 
processed, streptococci studies, 1316 
protection from environments, 528, 530, 
778, 1041, 1178 
rheology, 629 
salmonellae problems, 1178 
synthetic, coming era of, 1612 
volatiles, mass spectrometry for re- 
search on, 1435 
world problems, 654 
food industry 
catty taint in foods, steps to overcome, 
1372 
flavor industry, reflections on rela- 
tions, 1496 
flavor trends worth watching, 1359 
technicians to alleviate shortage of 
technologists, 1529 
food preferences 
influence on nutrition from diet, 1390 
food products 
planning for human needs, survival 
above acceptability values, 1612 
food science 
evolution of, 1512 
graduate education, vocation or disci- 
pline, 1510 


food science/technology 
curricula, developments in, 1512 
education, support for, 1516 


food service 
airline, challenges in, 1537 


food technologists, need for work by, 
1542 
need, challenge and prospects, 1143 
news of developments in, 1542 
role of food technologist, 1143 
food standards 
need for action on, 1239, 1332 
food technologists 
challenge in airline food service, 1542 
food industry, proper use in, 1343 
scientific revolution, responsibilities in 
era of, 1612 
technicians as 
for, 1529 
food technology 
medicine, coming merging of, 1612 


less-trained colleague 


formulation 
coffee whiteners, 171 
fortified salt 
making, 1174 
malnutrition in India, 1174 
FPC (Fish Protein Concentrate) 
from bombay-duck, 683 
detergents in the production, 206 
holding raw fish in aleohol, 254 
frankfurters 
chicken, studies, 808 
freeze-dried 
avocado salad, studies, 317, 569 
beef, pigment studies, 1085 
coffee, history, 1159 
foods in Europe, 1272 
turkey, 33 
freezing 
chicken thighs by liquid nitrogen, 241 
sugared egg yolks, 1581 
liquid nitrogen vs. sharp freezing, 241 
rapid, for tuna, 549 
frozen 
cherries for pies, 675 
eggs vs. dried eggs, 262, 359, 838 
foods in boilable pouches, history, 1159 
green beans, off odors, 973 
horseradish, 1207 
salted egg yolk, 1480, 1486 
fruits 
eanning in aluminum, 1200 


G 


garlic 
flavoring, new product developed, 1374 
gas 
removal in pea blanching, 819 
gas chromatography 
eanned food headspace gases, separate 
estimation of, 1419 
ginger 
syruping, 87, 953, 969 
vat systems in processing, 87 
gizzard 
poultry, protein, 373 
glycosylglycerides 
in breadmaking, 1213 
government 
monosodium glutamate, hearings on 
safety of, 1362 
pronouncements on cyclamates, 1362 
regulatory prospects for the flavor in- 
dustry, 1360 
grade 
eareass, effect on beef palatability, 330 
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grading 
beef under light, 365 
grape juice 
2-pyrrolidone-5-carboxylie acid in, 1463 
green bean(s) 
off odors in frozen, 973 
puree, enzymes in processing, 63 
variety differentiation, 80 
green peas 
blanching, 812, 819 
guar gum 
sweetness perception, effect on, 1384 


H 


hake 
red, for FPC, 254 
ham(s) 
canned, acid phosphatase activity, 961 
eured, flavor characteristics of, 1386 
cured, flavor compounds, 251 
hazards 
microbial and chemical, in foods, 519 
Health, Education & Welfare 
health programs, 542 
organization, 542 
heart 
poultry, protein studies, 373 
heating 
eurves for sterilizing packages, 519 
immersion, sweet potatoes, 219 
initial, estimating central temperature, 
1473 
samples, thermal death times, 1090 
heating and cooling 
equations in blanching, 582 
heating devices 
reconstitution of prepared frozen 
foods, review of, 1568 
heat processing 
spore survival in, 352 
heat seals 
flexible film food packages, 92 
heat transfer 
centrifugal fluidized bed, 1457 
helix 
rotating, transferring solid-liquid 
mixes, 578 
horseradish 
blanched roots, 1211 
processing and preserving, 1207, 1211 
storage, 1207 
hydrogenation 
butteroil, flavor, 244 
hydrolysis 
fish protein, and enzymes, 107 
hydrolyzed vegetable protein 
soybean flour, compounds in, 1382 
hydrostatic 
helix, for solid-liquid mixtures, 578 


ice cream 

mixes, corn syrup, 1215 
IFT’ers make news, 613; 1395 
India 

malnutrition, fortified salt, 1174 
ingestion 

beans, intestinal effects, 795 
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ingredients 
coffee whiteners, 171 
inhibition 
growth of Staphylococcus in pies, 1197 
inoculation 
pre-fermentation, sauerkraut, 341 
inspection 
process, 1037 
Instron 
for testing semi-solid foods, 822 
instrument 
rheology, 635 
testing cherry firmness, 259 
IQF (Individual Quick Frozen) 
cherries for pies, 675 
irradiation 
cultured mushrooms, 385 
fish products, process criteria, 1071 
low-dose, for chicken, 964 
seafoods, 219 
isolates 
cottonseed protein, extraction, 1305 


J 


juice 
apple, and proanthocyanidins, 1312 
dehydrated, aroma concentration, 83 
surface tension, 694 


K 


keeping quality 
dill pickles, 71 


L 


Lactobacillus plantarum 

inoculation for sauerkraut, 341 
lemons 

seasonal changes, 829 
lethality 

equations for blanching, 382 
Leuconostoc mesenteroides 

inoculation for sauerkraut, 341 
lights 

for evaluation of beef carcasses, 365 
lima bean 

powder, flavor, 842 
lipid (s) 

autoxidation in avocado salad, 569 

content of potatoes, studies, 1597 

defatted soybean flakes, 803 

extraction from soybean flakes, 803 
liquid foods 

rheology, 629 
liquors 

all metal packages, 773 
live performance 

effect on chicken broilers, 1077 
lot-average 

deviation from target value, 448 
low-moisture foods 

water activity and enzyme activity, 

1257 
water activity and storage stability, 
1241 

lye 

peeled wheats, cooking qualities, 256 

for potato peeling, 195 


100—JANUARY 1970 || FOOD TECHNOLOGY || Vol. 24, 100 


malnutrition 
in India, 1174 
management 
and man, 734 
manager 
new products, 887 
maple syrup 
concentration, reverse osmosis, 787 
marketing 
decision making, 295 
new foods, 1159 
and product development, symposium, 
290, 294, 295, 298 
mass spectrometry 
flavor research, use in, 1435 
mass transfer 
centrifugal fluidized bed, 1457 
maturity 
beef palatability, 330 
maturity inhibition 
mushroom irradiation, 385 
meals 
enzymatic processing, 1055 
measurement 
eolor, 16 
firmness of cherries, 259 
rheological principles of foods, 629 
volatiles from food packaging, 47 
meat 
additives and emulsions, 103 
additives, effect on canned beans, 800 
aroma, role of amino acids and sugars 
in, 1386 
cured, microbial control, 791 
for sausages, 367 
odor suppression in by-products pro- 
cessing, 1346 
poultry, soluble protein extract, 575 
medicine 
food technology, coming merging of, 
1612 
mesityl oxide 
role in catty taints in foods, 1372 


4-methyl-4-mercaptopentan-2-one 
compound possibly responsible for 
eatty taint in foods, 1373 
methyl sulphide 
in tomato juice, 375 


microbial 
contamination, 1590 
control by ultra violet radiation, 791 
hazards in foods, 528 
spoilage in salt-free storage, 832 
microbial fermentation 
blue cheese flavors from, 1390 
microbiological 
changes in stored uncured peanuts, 
1586 
microbiology 
food-contact surfaces, 67 
fresh beef, 97 
microwave 
blanching potatoes, 337 
microwave heating 
tomato products, 113 
microwave ovens 
prepared frozen foods, use in heating 
of, 1578 
mill 
for subsampling peanut kernels, 950 





mineral composition 
spinach and detinning studies, 840 
miso-type products 
from carbohydrate-containing foods, 
554 
from scybean flakes, 554 
moisture 
effect on beef pigments, 1085 
low—foods, 1241, 1257 
monocarbonyl 
in stored uncured peanuts, 1586 
monosodium glutamate 
government investigation of safety of, 
1362 
muscles 
pork, diffusion through, 1061 
quality, pre-chill canned pork, 941 
mushroom 
irradiation, 385 
mycotoxins 
in food, 778 
myths 
about computers, 1131 


N 


natural 
toxins in foods, 1041 
new product(s) 
acceptance, 311 
and contract research, 896 
development, 885, 887, 891, 895, 910, 
917 
manager, 887 
and proper packages, 910 
nitrates 
spinach and detinning studies, 840 
nitrogen 
liquid, for freezing chicken, 241 
nitrous oxide 
in eanned food headspace gas, sepa- 
rate estimation of, 1419 
nutrient 
retention, and heat processing, 845 
nutrition 
diet, influence of food preferences on, 
1390 
nutritional 
quality of bombay-duck FPC, 683 


oO 


odor (see also: aroma) 
frozen green beans, 973 
molecular theory of, 1382 
off flavors 
catty taints in foods, 1372 
taints in boar meat, 1430 
olives 
salt-free storage, 832 
optimization 
and process modeling, 1153 
orange 
aroma, stability of, 1390 
carotenoids, 815 
juice, natural color enhancers, 947 
oil, and bacterial contamination, 695 
peel carotenoids for juice products, 
947 
powder, foam-mat dried, 681 
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organic acids 
heat processing tomato juice, 688 
organoleptic 
evaluation of low-dose irradiated 
chicken, 964 
green pea blanching, 812 
quality of bombay-duck FPC, 683 
osmosis 
dehydrated apple pieces, 688 
reverse, concentrating egg whites, 753 
reverse, concentration of maple, sap, 
787 
osmotie dehydration 
apple pieces, 688 
oxalates 
in spinach and fertilizers, 937 
spinach, interaction with cation con- 
tent, 937 
oxalie acid 
spinach, and detinning studies, 840 
oxygen 
flexible film packages, 92 


4 


packages 
new product development, 910 
packaging 
all metal, distilled spirits and wines, 
773 
broccoli, 238 
education opportunities, 
1516 
foods, caleulating sterilizing time, 519 
foods in flexible films, 92 
plastic, volatiles in foods, 47 
palatability 
beef, studies, 330 
panel performance 
achievement need as factor in, 1382 
panel testing 
use of flavor profiles from, 1430 
pasteurization 
sugared egg yolks, 1581 
pasteurized 
salted egg yolks studies, 1480, 1487 
pasteurizing 
dill pickles, 71 
egg products, 678 
peach 
refrigerated slices, processing, 956 
peanut (s) 
subsampling mill, 950 
uncured, changes in storage, 1586 
pectin 
derivatives, 565 
seasonal changes in lemons, 829 
pectinesterase 
activity, seasonal changes in lemons, 
829 
peeling 
caustic, potatoes, 195 


survey of, 


perception 

flavor, role of enzymes in, 1382 
permeability 

flexible film packages for food, 92 
pH 

and Staphylococcus growth, 1197 
physical 

differentiation, snap bean varieties, 80 
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pickles 
dill, keeping quality, 71 


pies 
cream, and Staphylococcus, 1197 
from processed cherries, 675 

pigments 
beef, effect of moisture, 1085 
eanned tuna, 1466, 1469 
nitrie oxide, in freeze-dried beef, 1085 


poison (s) 
higher 
784 
plant, 778 
pollution 
control, 
195 
control, whey utilization, 186 
purification by yeast production, 1009 


plant, causing abnormalities, 


caustic peeling of potatocs, 


polymerization 

effect on dried vegetables, 975 
population 

and man’s food, 654 
pork 

muscles, diffusion through, 1061 

muscles, quality, 941 
post-mortem 

effect on beef emulsifying, 1586 
potato (es) 

cylinders, drying rates, 321 

dry caustic peeling of, 195 

lipids, 1597 

suliur dioxide, 1597 
poultry 

breaded and battered products, 1087 

emulsifying capacity of protein, 373 

meat, emulsifying capacity, 575 
preblended 

meat for sausage, 367 
precooked 

freeze-dried turkey meat, 334 
preparation 

dried carrot flakes, 1600 

freeze-dried avocado salad, 317 
prerigor 

meat for sausage, 367 
preservation 

ginger by syruping, 87, 953, 969 
preservatives 

chemical, cream pies, 1197 
preserving 

fresh fish by irradiation, 357 

horseradish, 1207, 1211 
pressure drop and flow 

relationship, fluidized bed, 1457 
pressure tests 

for apple firmness, 333 
proanthocyanidins 

apple juice processing 

1312 


and storage, 


process 
caustic peeling of potatoes, 195 
inspection, 1037 
modeling and optimization, 1153 
for protein-starch separation, 
560 
processing 
acidified hot break, tomatoes, 247 
apple juice, 1312 
breaded and battered poultry 
ucts, 1087 
carrots, aseptic vs. retort, 377 


flour, 


prod 


|| FOOD TECHNOLOGY || JANUARY 1970—101 





chicken broilers, studies, 1077 
effects on bombay-duck FPC, 683 
effect on grape juice acids, 1463 
enzymatic, vegetable protein foods, 
1055 
foods, streptococci, 1316 
ginger by syruping, 87, 953, 969 
heat, spore survival, 352 
heat, tomato juice, 688 
high protein supplements, 345 
horseradish, 1207, 1211 
irradiation of fish products, 1071 
nutrient retention, computerized, 845 
product in salt-free storage, 832 
purees, enzymes, 63 
refrigerated fresh peach slices, 956 
sliced luncheon meat, 791 
sweetpotato flakes, 826 
temperatures during, 
1473 
temperatures by radio telemetry, 355 
vegetable puree in capillary tubes, 325 
product development 
and advertising agency, 294 
and marketing, symposium, 290, 294, 
295, 298 
production 
FPC, use of detergents, 206 
yeast for food, Symba process, 1009 
protecting 
foods from environments, symposium, 
528, 530, 778, 1041, 1178, 1230 
protein 
and chicken frankfurter quality, 808 
cottonseed, isolates, 1305 
in daily diet, 654 
extract, poultry meat, 575 
heat processing tomato juice, 688 
salt-soluble in poultry meat, 373 
starch separation in wheat flour, 560 
supplements, processing, 345 
vegetable, enzymatic processing, 1055 
prunes 
eaptan residues in drying, 235 
post harvest dipping before drying, 
235 
puffing 
apple pieces for drying, 557 
lye-peeled wheats, 256 
puncturing 
peas for blanching, 819 
pungency 
horseradish roots for processing, 1207, 
1211 


eanned food, 


puree 
enzymes in green bean and spinach, 63 
vegetable, processing, 325 
2-pyrrolidone-5-carboxylic acid 
effect of pasteurization, 1465 
presence and origin in grape juice, 
1463 


Q 


juality 
bombay-duck FPC, 683 
chicken frankfurters, 808 
orange oil and bacterial contamina- 
tion, 685 
pre-chill canned pork muscle, 941 
textural, semi-solid foods, 822 
quick freezing 
tuna, 549 
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R 


radio telemetry 

for temperature profiling, 355 
radioactivity tests 

for origin of PCA in grape juice, 

1463 

radiopasteurization 

fish fillets, 357 
reconstituted ground beef 

dielectric loss factor, 944 
reflectance 

canned tuna, 1301, 1466, 1469 

pigment and color studies, 1466, 1469 

values, for sorting salmon, 232 
refrigerated 

fresh peach slices, processing, 956 

storage of horseradish, 1207 

storage of irradiated chicken, 964 
refrozen 

salmon steaks, storage studies, 1602 
rehydration 

of dried vegetables, studies, 975 
residues 

site and fate of captan in prunes, 235 
resonant 

acoustic vibrations for drying, 321 
retort process 

for carrots, 377 
reverse osmosis 

concentrating egg whites, 753 

concentrating maple sap, 787 
rheology 

food, 629 
ribonucleotides 

flavor modification by, 1364 
rice 

cooking-extrusion-expansion, 567 


salad 
avocado, freeze-dried, 317, 569 
salmon 
raw, color sorting, 232 
refrozen steaks, storage studies, 1602 
salmonellae 
eviscerated chickens, 1068 
in foods, 1178 
pasteurizing egg products, 678 
salt 
fortified, for malnutrition in India, 
1174 
salted 
egg yolks, 1480, 1486 
saltiness 
sodium chloride solution, modification 
by ribonucleotides, 1364 
sample(s) 
for color measurement, 25 
programmed heating, thermal death 
times, 1090 
sanitation 
in orange oil production, 695 
sauerkraut 
inoculation, 341 
sausage 
meats, 367 
starter culture for, new frozen form 
of, 1390 
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searification 
lye-peeled wheats, 56 
scholarships 
IFT administered/sponsored, 
of, 1557 
scientific revolution 
responsibilities of food technologists 
in era of, 1612 
seafood 
irradiation browning, 224 
sealing 
flexible film packages for food, 92 
semi-solid foods 
textural quality, 822 
sensory testing 
achievement need as factor in panel- 
ist performance, 1382 


listing 


sex 
chicken broilers, effects, 1077 
skin 
poultry, protein studies, 373 
snap bean (see: green beans) 
sodium chlorite 
bleaching of brined cherries, 573 
solid-liquid mixtures 
transferring with rotating helix, 578 
under pressure or vacuum, 578 
solutions 
eolor and turbidity, 30 
solvents 
and plastic volatiles in foods, 47 
sorption 
of water in dry soybeans, 1477 
sorting 
salmon, by color, 232 
sourness 
citrie acid solution, modification by 
ribonucleotides, 1364 
soybean (s) 
defatted flakes, lipids, 803 
defatted flakes, miso-type foods, 554 
dry, sorption and diffusion of water, 
1477 
soybean flour 
hydrolyzed vegetable protein 
compounds in, 1382 
spinach 
eanned, detinning studies, 840 
influence of fertilizers, 937 
purees, enzymes in processing, 63 
spore survival 
heat processing, 352 
squash 
colorimetry, 33 
stability 
cooked lima bean powder, 842 
foam-mat dried orange powder, 681 
frozen and refrigerated horseradish, 
1207 
storage, low-moisture foods, 1241 
Staphylococcus aureus 
in synthetic cream pies, 1197 
starch 
heat effect, in tomato juice, 691 
protein separation in wheat flour, 560 
starter culture 
semi-dry sausage, new frozen form of, 
1390 
statistics 
correlating data, 926 
deviation from target value, 448 


from, 





statistics (cont.) 


practical, for process inspection, 1037 
process modeling and optimization, 
1153 
tomato juice studies, 375 
sterilization 
browning in irradiated sweetpotatoes, 
224 
fish products, irradiated, 1071 
sterilizing 
packaged food, computer use, 519 
storage 
apple juice, 1312 
beef emulsifying, 1590 
broccoli, 238 
changes in plastic volatiles, 47 
changes in uncured peanuts, 1586 
dehydrated applesauce, 557 
dried carrot flakes, 1600 
egg, discoloration, 77 
freeze-dried avocado salad, 317 
fruits and vegetables in aluminum, 
1205 
grape juice acids, 1463 
horseradish, 1207 
irradiated chicken, studies, 964 
irradiated fish products, 1071 
irradiated seafood, 224 
orange powder, 681 
refrozen silver salmon steaks, 1602 
salt-free storage of olives, 832 
stability, low-moisture foods, 1241 
sugared egg yolks, 1581 
streptococci 
in processed foods, 1316 
subsampling mill 
for peanut kernels, 950 
sugar 
formation in sweet potato flakes, 826 
heat processing tomato juice, 691 
sugared egg yolks 
pasteurized and frozen, 1581 
sulfur compounds 
cod, volatiles in spoiling, 1430 
sulfur dioxide 
lipid content of potatoes, 1597 
surface(s) 
food-contact, ecosystems, 67 
tension food juices, 694 
survey 
bacteriological, eviscerating plants, 
1066 
sweet potato(es) 
colorimetry, 32 
flakes, 826 
immersion heating, 219 
thermal diffusivity, 219 
sweetness 
hydrocolloids, effect on perception of, 
1384 
sucrose solution, modification by ribo- 
nucleotides, 1364 
Symba 
process for yeast production, 1009 
synthetic 
glycosylglycerides in breadmaking, 
1213 
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syrup 
concentration and apple drying, 688 
corn, in ice cream mixes, 1215 
flavor in ice cream mixes, 1215 
in ginger processing, 87, 953, 969 
sucrose; reducing sugar for ginger, 

953 

systems 

eco—, food-contact surfaces, 67 


T 


target value 
lot-average deviation, 448 
technicians 
food industry, need and use to allevi- 
ate shortage of technologists, 1529 
temperature(s) 
ean-center, 1473 
cooking, for canned ham, studies, 961 
drying rate of apples, 688 
ginger syrup preservation, 953 
pasteurizing, dill pickles, 71 
transient, sweet potatoes, 219 
temperature profiling 
for food processing, 355 
tenderness 
precooked freeze-dried turkey meat, 
334 
tension 
surface, food juices, 694 
terpenoids 
biosynthesis of, 1430 
texture 
semi-solid foods, 822 
thermal 
destruction of enzymes, 63 
processing vegetable puree, 325 
thermal death time 
estimation, 1090 
vulnerable factors, 1090 
threshold data 
pure compounds, use for definition of 
flavors and odors, 1378 
tomato 
flavor components of fresh and cooked 
product, 1390 
juice, heat processing, 691 
methyl] sulphide and aroma in juice, 
375 
product consistency, 247 
pulp color, colorimeters, 618 
red, colorimetry, 618 
toxins 
bacterial, in foods, 530 
natural in foods, 1041 
trimethylsilyl 
derivatives of pectins, 565 
tuna 
eanned, reflectance, 1301, 1466, 1469 
rapid freezing, 549 
turbidity 
and solution color, 30 
turkey 
freeze-dried, 334 
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U 


ultraviolet radiation 
for microbial control, 791 


variety 
broccoli, 238 
differentiation, snap bean, 86 
vegetable 
canning in aluminum, 1200 
protein foods, enzymatic processing, 
1055 
puree processing, 325 
vibrations 
acoustic, effect on potato drying, 321 
viscoelastic foods 
rheology, 629 
viscosity 
salted egg yolks, 1480, 1486 
sugared egg yolks, 1381 
volatiles (see also: 
food, volatiles) 
from plastic packaging films, 47 


flavor, volatiles; 


Ww 


waste 
starch, for yeast production, 1009 
waste utilization 
whey for food and feed, 186 
water 
in dry soybeans, 1477 
water activity 
low-moisture foods, 1241, 1257 
wheat 
flour, protein-starch separation, 560 
searification and puffing, 256 
whey 
for foods and feeds, 186 
whiskey 
ethanol masking in analysis of vola 
tiles, 1430 
whitefish 
chubs, botulism, 793 
whiteners 
coffee, 171 
wines 
all metal package, 773 
colorimetry, 36 
world feeding 
use of cooker extruders, 345 


Y 


yeast 
for microbial food, 1009 
yolks 
salted egg, 1480, 1486 
sugared egg, 1581 
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NEW FOOD PATENTS... 
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Starches, Sugars & Confectionery 


Congealed Confections—U.S. 3,446,628 
(T.J. Schoch, D.F. Stella, H.J. Wolf- 
meyer; Corn Products Co.) Food 
products having quick gelling prop- 
erties containing as a congealing 
agent a thin-boiling amylose-con- 
taining cereal starch having a fiu- 
idity of 30 to 80 and an amylose 
content not in excess of 35%. 

Fudge Manufacture—U.S. 3,462,279 
(B. Vospalek, J.D. Bornberg; Stan- 
dard Brands Inc.) A partially de- 
hydrated fudge mix is cooled and 
beaten to form and foster forma- 
tion of sugar crystals preparatory 
to extrusion. 

Frosting Compositions—U.S. 3,464,- 
830 (I.J. Wahba; General Mills) 
The color retention of ready-to- 
spread frosting compositions is im- 
proved by the incorporation of al- 
kali metal pyrophosphates. 

Sugarcane Processing—U.S. 3,464,877 
(R.B. Miller, S.M. Creighton, T.W. 
Raczuk) Process to obtain unitized 
strips of laterally interconnected 
fibers of sugarcane rind by remov- 
ing the pith from one side of the 
rind and the epidermis material 
from the other side of the rind 
without disturbing the rind fibers. 

Instant Rice Pudding—U.S. 3,467,528 
(A. D’Ercole, A. Krias, R. Tewey; 
General Foods) Dry product re- 
constitutable in hot water or milk 
is prepared by blending precooked 
rice with a sugar syrup to form a 
first coating on the rice grains, and 
blending the sugar-coated rice with 
an aqueous starch slurry to form a 
second coating on the rice grains, 
the amount of water used to pre- 
pare the coating being limited such 
that no subsequent drying step is 
necessary. 

Sugar Crystallization—Br. 1,157,294 
(Fabcon Inc.) Additives comprising 
aqueous-alcoholic solutions of water- 
soluble alkali metal salts of sulfo- 
succinate esters. 

Saccharification of Starch—Br. 1,157,- 
515 (K.K.K. Kroyer) Mild acid 
treatment at above 100°C under 
pressure, after which the products 
are cooled and neutralized in prep- 
aration for enzymatic hydrolysis. 
































SRE 35 








ota ph leg oT "ek : ‘. ‘ 
’ as eee ee a i : 






‘- . ie % ol wieoe 
‘ ; ee i SEN 4s 20 deine Psat Sia ‘ es fs 
a : ; : 3 uy *. v2 s 
es ; F 
y as iB * 
= $ 
3 
. 2 
°* ba s 
one, — 
> x Aol 2 
sprite at . a 
a7 
* f P 
ce i, : 
a - os 7 
: 
‘ 
. es ‘ 





